Chef’s Selection
¥12,000~

(¥12,000~¥12,750)
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Chef’s Selection
12,000 JPY~

(12,000 JPY~12,750 JPY)

( Amuse )

Lily root cream potage and truffles financier

( Cold Appetizer )

Mousse of white asparagus

with marinated shrimp with caviar

( Hot Appetizer )

Poiret of scallop, and rape blossom's cream risotto
with balsamic and thyme sauce

( Fish )

Steamed spanish mackerel
with braised spring cabbage, clam, and lettuce nage

( Meat )

Hokkaido beef fillet roti
with seasonal vegetables gravy sauce

( Dessert )

Matcha opera cake with
black honey soybean ice cream

( Bread )

Home made bread spiced sesame, sea salt of Guerande with olive oil
{ Drink )

Coffee or Tea or Flavored tea

Additional charge 750 JPY.If you would like cheese after meal.
Menu of [ Today's cheese three Assorted]

+The price includes tax and 10% service charge.
- All the rice using in our restaurant is from Hokkaido.
-Please be advised that occasionally menu items change based on availability on the market.



Seasons
¥8,800~

(¥8,800~%¥9,550)
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Seasons
8.800 JPY~

(8,800 JPY~9,550 JPY)

( Amuse )

Lily root cream potage and truffles financier

( Cold Appetizer )

Cherry trout and potato terrine
with nicoise salad

( Hot Appetizer )

Poiret of scallop, and rape blossom's cream risotto
with balsamic and thyme sauce

( Fish )

Cannelloni with today's fish and seafoods,
japanese butterbur and tomato fondue

( Meat )

Roasted lamb with chili con carne,
herbs flavor

( Dessert )
Japanese style parfait and "Sakura mochi"
( Bread )
Home made bread spiced sesame, sea salt of Guerande with olive oil

( Drink )

Coffee or Tea or Flavored tea

Additional charge 750 JPY,If you would like cheese after meal.
Menu of [ Today's cheese three Assorted]

+The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.
-Please be advised that occasionally menu items change based on availability on the market.



Short Course "Conception”

¥5,500~

(¥5,500~%¥8,050)
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Short Course "Conception”

5,500 JPY~

(5,500 JPY~8,050 JPY)

( Amuse )

Lily root Cream potage and truffles financier

( Cold Appetizer )

Cherry trout and potato terrine
with nicoise salad

( Pasta )

Spring carrot's pasta
with cumin flavor's olive powder

( Meat )
Steamed duck leg or Hokkaido beef fillet roti
with seasonal vegetables with seasonal vegetables gravy sauce
(Additional charge 1,800 JPY)
( Dessert)

Japanese style parfait and "Sakura mochi"

( Bread )

Home made bread spiced sesame, sea salt of Guerande with olive oil

( Drink )

Coffee or Tea or Flavored tea

Additional charge 750 JPY If you would like cheese after meal.
Menu of [ Today's cheese three Assorted ]

+The price includes tax and 10% service charge.
- All the rice using in our restaurant is from Hokkaido.
Please be advised that occasionally menu items change based on availability on the market.
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A la carte

Appetizer

Cherry trout and potato terrine
with nicoise salad

2,200 JPY
Mousse of white asparagus

with marinated shrimp with caviar

2,200 JPY

Soup

Today's soup

800 JPY

+The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.

-Please be advised that occasionally menu items change based on availability on the market.
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A la carte

Fish dish

Cannelloni with today's fish and seafoods,
japanese butterbur and tomato fondue

2,500 JPY

Steamed spanish mackerel
with braised spring cabbage, clam, and lettuce nage

3,000 JPY

Meat dish

Hokkaido beef fillet roti
with seasonal vegetables gravy sauce

80g
5,000 JPY

100g
6,200 JPY

120¢g
7400 JPY

+The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.

-Please be advised that occasionally menu items change based on availability on the market.



